
 

 

 

 

 

Christmas  

Motown Dinner Cabaret  
7th 8th 14th 15th of December  

 

 

 

Starters  

 
Melon, Berries & Port vg 

 

Smoked Salmon, Crayfish & Prawn Salad  
Served with Marie Rose Sauce  

 

Roasted Tomato and Basil Soup v 
Served with Parmesan Croutons 

 

Main course   

 
Chefs Festive Roast Yorkshire Turkey  

With Stuffing & Chipolata Sausage  

 

Slow Roasted Silverside of Beef au Poivre 
Cooked in a Cream of Cracked Peppercorn Sauce  

 

Salmon Alexandra 
Salmon Fillet Cooked in a Crème of Prawn & Asparagus Sauce 

Finished with a Cheese and Herb Crumb 

 

Chefs Festive Nut Roast vg 

 

 

 

Desserts 

 
Christmas Pudding & Brandy Sauce  

Homemade Lemon Cheesecake  

 

Don’t Fancy a Dessert? Exchange for a choice of Bailys, Tia Maria or Disaronno Liqueur over Ice   

 

 
All our dishes are prepared in a kitchen where nuts, and other allergens are present, and our menu description do not include all ingredients. 

 


